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ABSTRACTED-PUB-NO: KR 2003022942 A 
BASIC -ABSTRACT: 

NOVELTY - Provided is a process for preparing liquid and powder types of 
fermented vegetable milk using legumes and rice as main ingredients to improve 
its preservability and distribution. 

DESCRIPTION - The process for preparing liquid type of fermented vegetable milk 
is characterized by culturing a mixture of soy milk and rice milk with 
bifidobacterium and Lactobacillus sp. strains and fermenting it, wherein the 
mixing ratio of soy milk to rice milk is 1:10-10:1, the rice milk is obtained by 
saccharifying polished or unpolished rice or a mixture thereof. The powder type 
of fermented vegetable milk is manufacture by f reeze-drying the prepared liquid 
type of vegetable milk to minimize the destroy of nutrients. 
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